Dusty Boot Steakhouse & Saloon

ixecutive Chef, Ruben Chagoya

WILD SALMON & TERIAKY GLAZED WITH CUCUMBER &
AVOCADO SALSA

AMOUNT FRESH SALMON FILET 8 (0¥
TERIAKY GLAZED 2 TR

/2 AVOOCATMO

4 CUUUMBER

72 ROMA'TOMATO

DLIVE O1L 2 TR

LEMON Z WEDGES

SALT & PEPPER to TANTE

PROCEDURE: INAVERY HOT SAUTEE PAN ADD THE OILSALT &
PEFPER THE SALMON TO TASTE , PLACE I'T INTHE PAN COOKIT IN
BOTH SIDES , GLAZE TIHHE TOP WITIH TERIAKY.. TO MARLDE TITE SALSA,
DICED ALLTIHE 3 INGREDMENTS ABDOUT THE SAME SI1ZE, PLACE I'TIN A
MIXING BOWLTOSSED UP, ADD THE SALT & PEPPER TO TASTE ,OLIVE
OIL, POUR THE SALSAALL OVER THE SALMON,



